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Pork and Woodland Mushroom Paté
Served with toasted focaccia and homemade red onion chutney

Mushroom Paté (Vn)
Served with toasted focaccia and homemade red onion chutney
Black Pudding and Brie Bruschetta

With garlic tomato passata

#Roast Parsnips, Apple and Sage Soup (Vn)

Served with warmed focaccia

#Dressed Prawns and Hot-cured Smoked Salmon

Served on a bed of Iceberg lettuce

Braised Beef in a Red Wine Jus

Served with roast potatoes, carrots & parsnips and sprouts

Duo of Turkey Roulade
Slow-cooked breast and thigh, savory pork, sage and onion stuffing.

Served with roast potatoes, carrots & parsnips and the trimmings

#Pan-Seared Salmon in a Lemon Caper Butter

Served with crushed potatoes and seasonal veg

onfit Topped Sweet Potato and Red Onion Marmalade Tart (Vn)

Served with crushed potatoes and seasonal veg

Traditional Christmas Pudding
Served with brandy custard

*Sticky Toffee Pudding

Served with Ferri’s ice cream and toffee sauce
Raspberry and Lemon Sorbet Duet (GF)
Light and refreshing mix of sweet raspberry and tart lemon sorbets

#Lemon Posset
topped with berry compote and shortbread

* can be altered to vegan
#can be altered to GF
Please note that as this is an event set menu we cannot alter any of the dishes.



THE LAIRD'S TABLE

Coridomasc Doy

Allergen Notice

FOOD ALLERGENS & INTOLERANCES:

For our guests with food sensitivities, allergies or special dietary needs:

We prepare and serve products that contain all 14 major allergens.
Although our suppliers and we take every care in preparing your meal,
regular kitchen operations

across our supply chain involve shared cooking and preparation areas, and
food variations may occur due to ingredient substitutions, recipe revisions,
and/or preparation at the restaurant. For these reasons, we cannot
guarantee that any menu item will be completely free of allergens. Please
ask to speak with a manager if you have any queries about any dietary or
allergen requirements.

GLUTEN FREE - Where menus state GF for a dish, please note that the
ingredients are GF but however, it has not been prepared in a gluten-free
environment.
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